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Immersion heater

Technical Data
Temperature			   From room temperature to 150°C
Precision				   0.1°C
Heating				    1000 W
Pump				    15L/min
Fastening			   Clip included in the pack
Dimensions (L x W x H)		  125mm x 155mm x 330mm
Weight				    4.3kg

3 safety devices for operating it without supervision.
The float prevents complete drying up of the liquid.
Overheating safety device in the form of an adjustable thermostat 
(under the ON/OFF switch).
A safety grid separates your food from the heating element.

Instructions for use
This appliance is easy to use. It has a clear display of the temperature
chosen.

Fasten the immersion heater to the water bath thanks to the clip  
(for boiler sides with a thickness up to 26mm).
Fill the water bath with water in order to cover the heating element.
Press the ON/OFF switch.
Adjust the temperature by pressing either arrow (hotter or cooler)  
then press on “enter” to validate.
An autostart function enables you to program the switching on  
of the appliance.

Uses
To obtain a bain marie at constant temperature thanks to a constant 
stirring of the water.
For quality vacuum cooking.
To pasteurize your preparations.
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